
Residual fats, oils, and grease (FOG) are by-products that food service
establishments must constantly manage. Typically, FOG enter a facility’s
plumbing system from ware washing, floor cleaning, and equipment
sanitation. Sanitary sewer systems are neither designed nor equipped to
handle the FOG that accumulates on the interior of the municipal sewer
collection system pipes. Over 30% of North Carolina’s 1999 sanitary
sewer overflows were the result of pipe blockages from FOG accumulation
from residential, institutional and commercial sources. The best way to
manage FOG is to keep the material out of the plumbing systems. The
following are suggestions for proper FOG management.

Dry Clean-Up
Practice dry cleanup. Remove food waste with “dry” methods such
as scraping, wiping, or sweeping before using “wet” methods that
use water. Wet methods typically wash the water and waste
materials into the drains where it eventually collects on the interior
walls of the drainage pipes. Do not pour grease, fats or oils from
cooking down the drain and do not use the sinks to dispose of
food scraps. Likewise it is important to educate kitchen staff not
to remove drain screens as this may allow paper or plastic cups,
straws, and other utensils to enter the plumbing system during
clean up. The success of dry clean up is dependent upon the
behavior of the employee and availability of the tools for removal
of food waste before washing. To practice dry clean up:
¢ Use rubber scrapers to remove fats, oils and grease from

cookware, utensils, chafing dishes, and serving ware.
¢ Use food grade paper to soak up oil and grease under fryer

baskets.
¢ Use paper towels to wipe down work areas. Cloth towels will

accumulate grease that will eventually end up in your drains
from towel washing/rinsing.
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Spill Prevention
Preventing spills reduces the amounts of waste on food preparation
and serving areas that will require clean up. A dry workplace is
safer for employees in avoiding slip, trips, and falls. For spill
prevention:
¢ Empty containers before they are full to avoid spills.
¢ Use a cover to transport interceptor contents to rendering

barrel.
¢ Provide employees with the proper tools (ladles, ample

containers, etc.) to transport materials without spilling.

Maintenance
Maintenance is key to avoiding FOG blockages. For whatever
method or technology is used to collect, filter and store FOG,
ensure that equipment is regularly maintained. All staff should
be aware of and trained to perform correct cleaning procedures,
particularly for under-sink interceptors that are prone to break
down due to improper maintenance. A daily and weekly
maintenance schedule is highly recommended.
¢ Contract with a management company to professionally clean

large hood filters. Small hoods can be hand-cleaned with spray
detergents and wiped down with cloths for cleaning. Hood
filters can be effectively cleaned by routinely spraying with
hot water with little or no detergents over the mop sink that
should be connected to a grease trap. After hot water rinse
(separately trapped), filter panels can go into the dishwasher.
For hoods to operate properly in the removal of grease-laden
vapors, the ventilation system will also need to be balanced
with sufficient make-up air.
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